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Description

[0001] The present invention relates to the treatment
of meat by exposing the meat to a shock wave for ten-
derizing meat and/or killing bacteria in the meat.
[0002] The tenderizing of meat and the destruction of
microorganisms on and in meat can be accompanied by
generating a shock wave in a non-compressible fluid
and allowing the shock wave to pass through meat.
[0003] The tenderizing effect can be roughly doubled
by placing the meat against a surface in the water, such
as heavy steel plate, which reflects the wave back
through the meat. Thus, the shock wave front passes
through the meat, reflects from the surface supporting
the meat, and passes a second time through the meat,
crossing a portion of the still incoming wave. The max-
imum effect occurs in the region of the supported meat
where the reflected wave crosses the incoming wave.
[0004] For uniform shock intensity, the inside of a tank
can be lined with meat packages, the tank filled with wa-
ter, and an explosive charge be placed at the center
point and detonated. The shock wave will travel outward
through the water, tenderizing all the meat relatively
evenly.

[0005] Advantages include instant tenderization, low
cost, and saving of energy, as well as killing of bacteria.
There are no unsavory or known unhealthy results to
the meat.

[0006] Explosive meat tenderizing (The Hydrodyne
system) is discussed in U.S. patents 5,328,403 and
5,273,766 US-A-3 492 688 discloses a method accord-
ing to the preamble of claim 1. In the exemplary embod-
iments disclosed by these patents, the shock wave is
produced by the detonation of a high explosive. It was
found that optimum results were accomplished in both
tenderizing and destruction of microorganisms when the
peak pressure in the shock front occurred at times less
than ten microseconds from the time of detonation.
[0007] The use of chemical explosives, such as was
disclosed by the incorporated patents, has certain safe-
ty drawbacks. Any explosive must be handled and used
carefully to avoid accidents, and this increases costs.
Also, there is always the possibility of injury, even if such
possibility is remote.

[0008] A second drawback is cycling time. While a
chemical explosion is of course quite brief, the time be-
tween explosions is limited by the need to replace the
exploded charge with another charge after re-packing
the holding tank with packaged meat and water, and the
time for personnel to move out of harm's way after the
charge is set. In theory packed holding tanks could be
moved, one after another, into a single firing position
where a series of charges would be exploded, but it is
difficult to build a mechanism which can automatically
position and detonate a series of explosive charges in
a carefully defined position.

[0009] The use of chemical explosives also imposes
certain size requirements, and thus makes the possibil-
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ity of miniaturization and home use impractical.

[0010] Accordingly, the present invention has an ob-
ject, among others, to overcome deficiencies in the prior
art such as noted above.

[0011] The invention thus provides a method and ap-
paratus of producing an explosive shock wave for ten-
derizing meat and/or killing micro-organism in meat as
set out in claims 1 and 10.

[0012] In order to produce a suitable shock wave the
electric arc must produce an adequate amount of ener-
gy, comparable to that produced by chemical explo-
sives, and achieve a peak pressure in the shock front in
a time period comparable to that produced by chemical
explosives. Lightning demonstrates that an explosive
electrical discharge can release considerable energy in
a short time.

[0013] To obtain this result the present invention
stores electrical energy in a capacitor or a bank of ca-
pacitors, which can be discharged in a few microsec-
onds through two or more electrodes. Virtually all of the
energy stored in the capacitor appears in the space be-
tween the electrodes in the same brief interval of time,
generating an explosion or the equivalent thereof and
high outward pressure resulting in a shock wave.
[0014] A sufficiently rapid and energetic discharge to
the electrodes can be achieved by adjusting the resist-
ance, capacitance, and inductance of the system. With
proper allocation of these values the shock wave pro-
duced by an electrical discharge can duplicate or even
surpass the effects produced by chemical explosives;
and it has several advantages.

[0015] Some advantages of using an electric energy
system as compared to the chemical energy produced
by conventional high explosives are as follows.

(1) The time required for placing the explosive in the
tank, and exercising the proper safety procedures
required with conventional high explosives, con-
sumes minutes between explosive food processing
events. Few of these time consuming procedures
occur with the use of capacitor discharged energy.

Capacitors can be charged and discharged
several times per second, so the time between ten-
derizing explosions is limited only by the time re-
quired to move the product into the region where
the shock wave is produced.

With conventional explosives the time between
explosive events is large, and so a large amount of
product per event has been used so as to keep up
with a production line in an existing meat or food
producing plant. This requires large and extremely
sturdy pieces of equipment, which are costly. Mini-
aturization less practical.

A chemical explosive tenderizing set-up can
tenderize approximately 600 pounds of meat in five
minutes, in a batch operation, for an average of 2
pounds per second. With electric-discharge explo-
sive tenderizing, it is possible to tenderize the meat
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on a continuous, semi-continuous or intermittent
production line where 30 pounds of product go by
every 10 seconds, for an average of 3 pounds per
second. On the electric arc production-line system,
where an electric discharge explosion occurs every
10 seconds, a much smaller amount of energy per
event is required, the sturdiness of the equipment
need not be so great, there is less danger, and the
building and workers are subjected to less disrup-
tive banging because the smaller explosions are
easier to damp.

(2) The cost of explosives plus detonator for a 600
pound batch of product is about $0.007 per pound.
The cost of electricity for the same amount of prod-
uct is about $0.0002 per pound.

(3) Experiments have shown that an optimum wave
form for meat tenderizing is one which displays a
very short rise time (time from zero pressure to peak
pressure) and which lasts a sufficiently long time
that the length of the shock wave willaccommodate
the thickness of the meat products in the production
line; this insures that the intensity will double when
the wave reflects back through the meat. The re-
quirements may vary depending upon the response
of individual products to the shock wave.

The destruction of different kinds of microor-
ganisms may require different wave forms for opti-
mum or maximum results. When using explosives,
the wave form can be varied by using different mo-
lecular type explosives, or where binary explosives
are used, by changing the ratio of the components
in the mixture. Molecular explosives typically pro-
duce a shorter time from zero to peak pressure.
Small variations in wavelength can be achieved by
varying the shape of the explosive charge.

More flexibility is possible when using an elec-
tric capacitor arc system. Increasing the voltage in
the capacitor bank, composed of several smaller
capacitor storage units, decreases the time of dis-
charge, and thus decreases the time from zero to
peak pressure in the shock front. The time required
for discharge of a capacitor bank, given a chosen
voltage, is a function of the sum of the time for dis-
charge of each of the smaller component units.- If
a separate set of electrodes is provided for each unit
of the capacitor bank, and these are placed in an
array in the water, the units can be fired simultane-
ously and a much shorter time from zero to peak
pressure can be achieved. Ifitis desired to lengthen
the wave form, delaying the firing time of some of
the electrodes in the array will accomplish this.
Placing reflectors behind the electrodes will pro-
duce a focusing effect, and place the energy where
the food product is located.

(4) When a chemical explosive is detonated under
water, a portion of the energy is devoted to the
shock wave, the balance to the resultant gas bub-
ble. Binary explosives typically produce 25% to
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30% of the total released energy in the shock wave.
Molecular explosives can produce 55% of the en-
ergy or more in the shock wave because of their
more rapid detonation velocity.

[0016] In US patent 5,328,403, the gas bubble pro-
duced with chemical explosives is more than one thou-
sand times the volume of the explosive itself. This sud-
den expansion of gas moves a portion of the water in
the tank upwardly, producing a force in excess of 20 tons
both upwardly and downwardly. The stoutness of the
construction of such Hydrodyne equipment is a result of
this phenomenon. When a capacitor powered arc is
used, the bubble produced is a result of water vapor pro-
duced by the heat from the arc. The resulting bubble is
relatively quite small and easily contained. Therefore,
the force applied to the equipment is much smaller than
that resulting from a chemical explosive, permitting a
less expensive and simpler apparatus. The balance of
the energy is used to produce a shock wave, approxi-
mately 30%, and in radiation from the electric arc.
[0017] Perhaps the main advantage of using an elec-
tric capacitor arc system is that it can be carried out us-
ing a mechanized conveyor for carrying the food prod-
ucts. The electric discharge system permits the use of
a smaller amount of energy, used in bursts that match
the speed of the production line. This results in smaller
and less expensive equipment which can be more easily
blended with equipment and procedures in existing food
processing production lines.

[0018] The above and other objects and the nature
and advantages of the present invention will become
more apparent from the following detailed description of
preferred embodiments taken in conjunction with draw-
ings, wherein:

Fig. 1A is an elevational, cross-sectional, partially
schematic view of an embodiment of the present in-
vention;

Fig. 1B is a plan view of the embodiment of Fig. 1A;
Fig. 2Ais an elevational view of an electrode holder;
Fig. 2B is a plan view of the electrode holder; and
Fig. 3 is a schematic overview of an embodiment of
circuitry of the present invention.

Fig. 4 is a perspective view of an alternate embod-
iment of the invention.

[0019] Figs. 1A and 1B illustrate a preferred embodi-
ment of the invention, a capacitive-discharge, spark-ex-
plosion shock wave apparatus for tenderizing meat.
Meat product packages P arrive from a first conveyor
belt C1, e.g. a conventional belt conveyor, and are load-
ed onto a shock-wave reflective pallet 10, preferably
made of heavy stainless steel or other rugged, shock-
resisting material, which is held at a loading position S1
that is preferably at the end of the conveyor C1 as
shown. The product is loaded, either by hand or auto-
matically, onto the upper surface 17 of the pallet 10,
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which surface 17 preferably is hemi-spherical in shape
(similar to a concave shaving mirror) with a radius R.
[0020] The packages P of meat preferably are loaded
over the surface 17 in a generally uniform layer and to
a depth not exceeding a distance D from the surface 17.
The meat product P is preferably wrapped in heavy,
sealed, water-tight plastic bags without any air bubbles
inside, for sanitary reasons and to prevent local "burn-
ing" of the product where the shock wave would be con-
centrated by an air bubble, which would act like a lens
to focus the shock wave.

[0021] After being loaded the pallet 10 is moved from
loading station S1 to treatment station S2 by a suitable
mechanism (not shown in Fig. 1), such as a second con-
veyor or other moving mechanism which supports the
pallets 10; the path of the pallets 10 and product P is
indicated by arrows A in Fig. 1. Station S2 is under the
surface level of water inside a tank 300, preferably made
of stainless steel and embedded in concrete 330 as il-
lustrated in the drawing. The tank 300 preferably is cy-
lindrical and includes two wings 310, 320 for the loading
station S1 and an unloading station S3.

[0022] A pair of electrodes 200 is located above the
pallet 10 at a position which is preferably equidistant
from all parts of the surface 17 of the pallet 10 located
at treatment station S2, i.e. at the center of the sphere
of which the surface 17 is a part. When the capacitors
(not shown in Fig. 1) are discharged between the two
electrodes 200, the resulting underwater spark causes
a shock wave to propagate outward through the water
and hit the product evenly all over the surface 17, that
is with substantially uniform energy and at substantially
one instant of time.

[0023] The energy and force of the shock wave are
great. At station S2 the pallet 10 rests on an explosion
support or cushioning table 100 which is disposed at the
bottom of a water pit 200 filled with water W. The table
100 preferably supported by springs 120 and hydraulic
dampers or dashpots 130 which absorb the energy of
the explosion when the spark occurs, although other
types of energy absorbing supports, such as shown in
the aforementioned U.S. patents, can be used instead.
The great force on the pallet 10 and table 100 forces the
table 100 downwardly; despite the water underneath,
which must be pushed aside and tends to damp the
downward motion, the table 100 would crash into the
bottom of the tank 300 unless the springs 120 were quite
long or stiff, so the additional resistance of the dampers
130 is desirably added.

[0024] The dampers 130 preferably are hydraulic
dampers using the water already in the tank 300, having
a piston 131, coupled to or resting against the table 100,
which moves inside a cylinder 133, coupled to the bot-
tom of the tank 300. The bottom coupling can be through
a bottom plate 135. As water is forced through the gap
between the piston and cylinder, explosion energy is ab-
sorbed. Either the piston or the cylinder may include
holes to supplement or supplant the piston-bore gap.
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[0025] Because the springs absorb considerable en-
ergy in being compressed by the explosion, check
valves (one-way-flow valves) may be incorporated into
the dampers to damp the upward rebound of the table
100. For example, the piston or cylinder might have a
check valve which permits flow out of the bore but not
into the bore.

[0026] Alternatively, the entire table 100 can be made
into an hydraulic damper by surrounding the table pe-
rimeter with a large cylinder (not shown) with controlled
leakage provided by holes in the cylinder or in the table
100 peripheral to the pallet 10. The dampers 130 may
be of any conventional type, and in alternative embodi-
ments, the damper can be pneumatic, employ rubbing
solid surface friction, and so on.

[0027] Because the meat product P is mostly water,
the shock wave travels through it basically unimpeded
until it reaches the steel pallet, where a large part of the
shock wave reflects back up toward the electrodes 200.
An explosion shield 400 above the electrodes 200 ab-
sorbs the resultant geyser. The shield 400 may option-
ally be mounted on a shock-absorbing mounting (not
shown) optionally including its own springs and damp-
ers.

[0028] The force of the explosion, being into the sur-
face 17 of the pallet 10, will not force the product P off
into the water of the tank 300. However, turbulence re-
sulting from the explosion may displace it. Also, the
product P is of nearly the same density as the water in
the tank 300 and may wash off the surface 17 when the
pallet moves in the direction A through the water from
station to station. If needed, the product P can be re-
tained on the surface 17 by any suitable means, and the
provision of such a product retainer is within the scope
of the present invention.

[0029] Because of the dashpots 130, the coil springs
120 can be quite weak, exerting only enough force to
reliably lift the table 100 back to its initial position as
shown in Fig. 1A where the surface 17 is at the radius
distance R from the electrodes 200.

[0030] Fig. 1B shows that the dampers or dashpots
130 are distributed radially about the vertical line
through the electrodes 200. Preferably there are a total
of sixteen spaced at 22.5-degree intervals (although on-
ly half that number are illustrated). The downward-de-
flection and rebound distance is preferably about three
inches (8 cm).

[0031] Figs. 2A and 2B illustrate in more detail the
electrodes 200 and their supporting structure. Each
electrode ends at a respective electrode tip 210, 220.
Electrode tip 210 preferably remains at ground potential
along with the supporting frame and the surroundings;
voltage from the capacitors is discharged through tip
220. Although the drawing shows two simple vertically
opposed electrode tips, various arrangements are pos-
sible, e.g. one central electrode surrounded by a plural-
ity of arms of the other electrode, in the manner of air-
craft spark plugs. Also, one central ground electrode can
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be surrounded by a number of electrodes each connect-
ed to a different capacitor.

[0032] Tip 220 is connected through a vertical riser
portion 221 of a cable 223, preferably a heavy insulated
cable. The riser 221 can be a solid bar instead of a por-
tion of cable. Regardless, the riser 221 is suitably insu-
lated from a central ground riser 211 by a tube 270 which
surrounds the central grounded riser 211. The grounded
riser 211 is preferably welded directly to the support
frame of stainless steel, which includes arms 240 having
support pads 250 at their outboard ends, and braces
230. Cable 223 couples the grounded riser 211 and tip
210 to the capacitor banks.

[0033] Fig. 3 schematically illustrates the capacitors
including a first capacitor 500 and a second capacitor
600 connectable to the cable 223 via respective switch-
es 502, 602 closable by actuators 504, 604. The actua-
tors 504, 604 and switches-502, 602 may be embodied
as electro-mechanical relays, solid-state switches such
as power transistors, or any other conventional or non-
conventional means for controlling large currents. The
capacitors 500, 600 are charged by chargers 510, 610,
which may include internal or external resistances. The
schematic indication by battery symbols is not meant to
limit the chargers to batteries; any voltage source can
be used.

[0034] The capacitors 500, 600, may be augmented
in the present invention by additional capacitors (not
shown) coupled to the cable 213 either in parallel or in
series like the illustrated capacitors 500, 600. When the
capacitor bank is fully charged and the meat packages
P on the pallet 10 are at position S2, the switches 502,
602 can be closed to send current to the electrodes 200
shown in Fig. 1A. The shape of the electrical pulse can
be controlled by closing the switches of the capacitor
bank according to a predetermined timing sequence. In
addition, the inherent, internal, or added values of ca-
pacitance, inductance, and resistance in the entire cir-
cuit will also contribute to shaping the pulse, in a manner
that can be predicted according to the well-known meth-
ods of electrical engineering. Capacitance, inductance,
and resistance are the basic elements of any passive
circuit, and can be placed into a circuit as discrete ele-
ments at will.

[0035] Activators 504, 604, are both preferably cou-
pled to an active control system 700 which controls the
switch closure timing, and which preferably responds to
a signal from a sensor 800 coupled to the conveyors C1
and C2, to a hand-operated switch, or to some other in-
dicator of the product P being in proper position.
[0036] The circuitry of Fig. 3 is preferably made so that
the electrical pulse into the cable 213 has the correct
shape for optimizing the shock pulse in the water, which
impinges on the product. The shape of the shock pulse
(e.g., overpressure as a function of time) will not match
exactly the electrical pulse (e.g., voltage as a function
of time) because the electrical energy must be convert-
ed into pressure energy, but some of the energy goes
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into producing a steam bubble, creating ozone, etc. The
present invention contemplates a method of providing
the circuitry of Fig. 3 such that a predetermined shock
pulse contacts the product P.

[0037] The apparatus of Fig. 3 can be duplicated in
case there are several electrodes, e.g., a number sur-
rounding a central ground electrode. A small capacitor
can discharge faster than a larger one, shortening the
pulse's rise time.

[0038] Returning to Figs. 1A and 1B, after treatment
of the meat, the packages P are conveyed to station S3
and unloaded to a discharge conveyor C2.

[0039] The electric-discharge apparatus of the
present invention can be used in either a batch opera-
tion (as described in the U.S. patents '403 and '766) or
in a continuous process as described above, or in a
semi-continuous or intermittent operation. For batch op-
eration, the equipment should be much larger than in
semi-continuous or intermittent operation or a continu-
ous operation, the tanks can be much smaller.

[0040] Besides the preferred embodiment described
above and illustrated, other systems for carrying out
continuous or intermittent operations are within the
scope of the present invention, and still others will be
readily apparent to those skilled in the art from a con-
sideration of this disclosure.

[0041] One example is a continuous conveyor line in
which conveyor segments are provided with hemispher-
ical depressions into which the meat packages are
placed, and which continuously or intermittently run
through the tank beneath the device of Fig. 1, and then
out from the other side of the tank. At the treatment po-
sition or positions, each hemisphere mates with another
hemisphere underwater. The electrodes can be builtinto
the hemispheres.

[0042] Fig. 4 shows an alternative embodiment of the
present invention which employs a rotary carousel 900.
The pallets 10 are fastened on the ends of arms 910
extending radially from a central hub 920 which contains
the carousel mechanism 930, which rotates all the arms
910 together in the counterclockwise direction as seen
in Fig. 4. The arms 910 may turn continuously or inter-
mittently.

[0043] Meat product packages P arrive on conveyor
belt C1 at the left and are unloaded onto an adjacent
one of the pallets 10 whose upper surface 17 is empty.
The loading may be done by hand or by automatic
equipment. The loaded pallet 10 travels part way around
the carousel circle until it reaches the position for treat-
ment, which is shown closest to the observer in Fig. 4.
There the mechanism 930 causes the arm 910 to dip
downward, lowering the pallet 10 and product P into the
water in tank 300 to pass underneath electrodes 200
which are immersed under the surface of the water in
the tank 300. As in the embodiment of Fig. 1, the radius
of the pallet surface 17 is preferably equal to the dis-
tance to the electrodes 200.

[0044] When the pallet 10 is centered under the elec-
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trodes 200, the capacitor bank (not shown in Fig. 4) is
discharged into cables 213, 223 to create a spark at the
electrodes 200, causing a shock wave to travel down to
the pallet 10 to tenderize the meat product P. The pallet
10 with the tenderized product P then moves to the right,
up out of the water, and around to near the second con-
veyor belt C2, onto which the treated meat product is
placed.

[0045] A splash deflector like that shown in Fig. 1a,
though not illustrated in Fig. 4, is preferably placed
above the electrodes 200. The tank 300 may include
baffles and dampers to lessen the shock of the explo-
sion which travels through the water and reduces the
vibration to which the loaders and unloaders are ex-
posed.

[0046] The arrangement of Fig. 4 has the advantage
that the pallet loading and unloading operations are far
from the explosion, and also several pallets 10 can be
near to the conveyor belts C1 and C2. This permits fast-
er food processing because there is room for several
workers or robots at either end to load and unload the
pallets 10.

[0047] In an alternative embodiment to that illustrated
in Fig. 4, the tank may be smaller in size and restricted
to just the area where the arm 910 lowers the food prod-
uct under water. In another possible embodiment, the
arms may travel within a tilted plane so that the pallets
rise and fall while making a circular motion, as in some
amusement park rides, making for a simpler mechanism
930.

[0048] Also, the pallets 10 can be combined with re-
spective individual tanks 300, shields 400, and elec-
trodes 200, to form tank/pallet/shield/electrode units,
and a mechanism can be provided which moves each
unitin a circle toward a firing position at which the elec-
trodes would make contact with the capacitor for dis-
charge.

[0049] In still another embodiment, also not shown,
the pallets 10 may float around the perimeter of the tank
300 and be forced under water by lowering an integral
explosion shield and electrode assembly onto the pal-
lets.

[0050] In general, the present invention includes any
and all arrangements in which the pallets 10 move gen-
erally in a circle while being loaded and unloaded and
during the explosive treatment.

[0051] The present invention is applicable not only to
meat, but to any other product or substance which can
benefit from shock-wave treatment.

[0052] The industrial applicability is in tenderizing
meat. The problems solved by the invention are slow
cycling, danger, and expense of chemical explosive ten-
derizing.

Claims

1. A method of treating meat (P) comprising support-
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ing meat against a supporting surface, and subject-
ing said meat to an explosive discharge through a
non-compressible fluid from a direction facing the
meat to generate and apply a shock wave to the
meat, characterised in that said explosive dis-
charge is generated by passing a pulse of electricity
between at least two unbridged electrodes (200)
within said non-compressible fluid.

A method according to claim 1, wherein the support-
ing surface is a shock wave reflecting surface.

A method according to claim 1 or 2, wherein the
meat is immersed in an explosion retaining tank be-
fore being subjected to said explosive discharge.

Method according to claim 1, 2 or 3, wherein the
method is for explosively tenderizing meat without
the use of chemical explosives, and the non-com-
pressible fluid is water.

Method according to any preceding claim, wherein
said meat is packaged, substantially boneless.

A method according to claim 5, wherein said non-
compressible fluid is water, and said meat is pack-
aged in plastic wrapping in such a way as to sub-
stantially avoid the presence of air bubbles between
said meat and said plastic.

A method according to any of claim 2, 5 or 6, where-
in said shock wave reflective surface (17) compris-
es part of a conveyor system moving from a meat
loading position (51) to a meat unloading position
(53) through a meat treating position (52) within said
non-compressible fluid and disposed beneath said
electrodes, said method further comprising loading
said meat at said loading position (51) onto said sur-
face (17), moving said surface (17) beneath said
electrodes (200), carrying out said meat treating
step, passing said meat to said unloading position
(53), and unloading said meat at said unloading po-
sition (53).

A method according to claim 7 wherein said loading
is carried out at an upper position (51) outside of
said non-compressible fluid, and said moving to
said treating position comprises moving said shock-
wave reflective surface (17) with said meat thereon
downwardly and generally linearly to said meat
treating position.

A method according to claim 7 wherein said loading
is carried out at an upper position (51) outside of
said non-compressible fluid, and said moving to
said treating position comprises moving said shock-
wave reflective surface (17) with said meat thereon
downwardly and horizontally in a rotary path.
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An apparatus for explosively treating meat, com-
prising:

a tank (300) for holding water, up to a surface
level,;

at least two electrodes (200) in the tank (300)
below the surface level, the two electrodes
(200) having an unbridged electrode gap ther-
ebetween;

a pallet (10) disposable to a treatment position
under the surface level for holding the meat
thereon; and

discharge circuitry for passing a pulse of elec-
tricity through the unbridged gap;

whereby when the tank is filled with water and the
meat is on the pallet (10), the pulse of electricity
generates a shock pulse in the water and subjects
the meat to a shock wave.

The apparatus according to claim 10, comprising a
conveyor system for delivering the meat to the treat-
ment position.

The apparatus according to claim 10 or 11,
wherein the conveyor system comprises a plurality
of pallets and means for moving the pallets consec-
utively to the treatment position.

The apparatus according to claim
11 or 12, comprising a carousel to move the pallets
substantially in a circular motion.

Patentanspriiche

1.

Verfahren zur Verarbeitung von Fleisch (P) aufwei-
send das Halten des Fleisches gegen eine Trago-
berflaiche und das Aussetzen des Fleisches einer
explosionsartigen Strémung aus einem nicht-kom-
pressiblen Fluid von einer Richtung aus, die gegen
das Fleisch gerichtet ist, um eine Schockwelle zu
erzeugen und an das Fleisch anzulegen, dadurch
gekennzeichnet, dass die explosionsartige Stro-
mung durch Leiten eines Elektrizitatspulses zwi-
schen mindestens zwei nicht Uberbrickten Elektro-
den (200) innerhalb des nicht-kompressiblen Fluids
erzeugt wird.

Verfahren nach Anspruch 1, wobei die Tragoberfla-
che eine die Schockwelle reflektierende Oberflache
ist.

Verfahren nach Anspruch 1 oder 2, wobei das
Fleisch in einen die Explosion haltenden Behalter
eingetaucht ist, bevor es der explosionsartigen
Strémung ausgesetzt wird.
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Verfahren nach Anspruch 1, 2 oder 3, wobei das
Verfahren flr das explosive Zartmachen von
Fleisch ohne die Verwendung chemischer Explosiv-
stoffe ausgelegt ist und das nicht-kompressible
Fluid Wasser ist.

Verfahren nach einem der vorstehenden Anspri-
che, wobei das Fleisch verpackt ist, im Wesentli-
chen ohne Knochen.

Verfahren nach Anspruch 5, wobei das nicht-kom-
pressible Fluid Wasser ist und das Fleisch in einer
Kunststoffumhllung so verpackt ist, dass das Vor-
handensein von Luftblasen zwischen dem Fleisch
und dem Kunststoff im Wesentlichen vermieden ist.

Verfahren nach einem der Anspriiche 2, 5 oder 6,
wobei die die Schockwelle reflektierende Oberfla-
che (17) einen Teil eines Beférderungssystems um-
fasst, das sich von einer Fleischbeladeposition (51)
zu einer Fleischentladeposition (53) durch eine
Fleischverarbeitungsposition (52) hindurch inner-
halb des nichtkompressiblen Fluids bewegt und un-
terhalb der Elektroden angeordnet ist, wobei des
Verfahren des Weiteren das Aufladen des Flei-
sches auf die Oberflache (17) an der Beladepositi-
on (51), das Bewegen der Oberflache (17) unter-
halb der Elektroden (200), das Ausfiihren des
Fleischverarbeitungsschrittes, das Weiterfiihren
des Fleisches zur Entladeposition (53) und das Ab-
laden des Fleisches bei der Entladeposition (53)
umfasst.

Verfahren nach Anspruch 7, wobei das Aufladen an
einer oberen Position (51) ausserhalb des nicht-
komprimierbaren Fluids ausgefiihrt wird und das
Beférdern zur Verarbeitungsposition das Beférdern
der die Schockwelle reflektierenden Oberflache
(17) mit dem Fleisch darauf nach unten und allge-
mein linear zu der Fleischverarbeitungsposition
umfasst.

Verfahren nach Anspruch 7, wobei das Aufladen an
einer oberen Position (51) ausserhalb des nicht-
komprimierbaren Fluides ausgefiihrt wird und das
Beférdern zu der Verarbeitungsposition das Befor-
dern der die Schockwelle reflektierenden Oberfla-
che (17) mit dem Fleisch darauf nach unten und ho-
rizontal auf einem Rotationsweg umfasst.

Vorrichtung zur explosionsartigen Verarbeitung von
Fleisch, aufweisend:

einen Behalter (300) zum Halten von Wasser
bis zu einem Oberflachenniveau;

mindestens zwei Elektroden (200) in dem Be-
hélter (300) unterhalb des Oberflachenni-
veaus, wobei zwischen den beiden Elektroden
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(200) ein nicht Uberbriickter Elektrodenspalt
besteht;

eine Palette (10), welche zu einer Verarbei-
tungsposition unter dem Oberflachenniveau
zum Halten des Fleisches darauf beweglich ist;
und

eine Entladungsschaltung zum Leiten eines
Elektrizitdtspulses durch den nicht tberbrick-
ten Spalt;

wobei, wenn der Tank mit Wasser gefilllt ist
und sich das Fleisch auf der Palette (10) befindet,
der Elektrizitatspuls einen Schockimplus im Wasser
erzeugt und das Fleisch einer Schockwelle aus-
setzt.

Verfahren nach Anspruch 10, aufweisend ein Be-
foérderungssystem zum Befordern des Fleisches zur
Verarbeitungsposition.

Vorrichtung nach Anspruch 10 oder 11, wobei das
Beférderungssystem eine Anzahl an Paletten und
Mittel zum Bewegen der Paletten nacheinander zur
Behandlungsposition aufweist.

Vorrichtung nach Anspruch 11 oder 12, aufweisend
ein Karussel zum Bewegen der Paletten im We-
sentlichen in einer Kreisbewegung.

Revendications

Procédé de traitement de viande dans lequel on dis-
pose la viande contre une surface de support, et on
assujettit la viande a une décharge explosive a tra-
vers un fluide non compressible a partir d'une direc-
tion faisant face a la viande pour générer et appli-
quer une onde de choc a la viande, caractérisé en
ce que la décharge explosive est générée en fai-
sant passer une impulsion d'électricité entre au
moins deux électrodes disjointes (200) a travers le-
dit fluide non compressible.

Procédé selon la revendication 1, caractérisé en
ce que la surface de support est une surface réflé-
chissant les ondes de choc.

Procédé selon la revendication 1 ou 2, caractérisé
en ce que laviande estimmergée dans un réservoir
de confinement d'explosion avant d'étre assujettie
a ladite décharge explosive.

Procédé selon la revendication 1, 2 ou 3, caracté-
risé en ce que le procédé est destiné a attendrir la
viande par explosion sans utiliser des explosifs chi-
miques, et en ce que le fluide non compressible est
de l'eau.
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Procédé selon I'une quelconque des revendications
précédentes, caractérisé en ce que la viande est
emballée, substantiellement sans os.

Procédé selon la revendication 5, caractérisé en
ce que ledit fluide non compressible est de I'eau, et
ladite viande est emballée dans un emballage plas-
tique de fagon a éviter substantiellement la présen-
ce de bulles d'air entre la viande et ledit plastique.

Méthode selon I'une quelconque des revendica-
tions 2, 5 ou 6, caractérisée en ce que ladite sur-
face réfléchissant les ondes de choc (17) comprend
une partie d'un systéme de convoyage se déplagant
d'une position de chargement de la viande (51) a
une position de déchargement de la viande (53) en
passant par l'intermédiaire d'une position de traite-
ment de la viande (52) a l'intérieur dudit fluide non
compressible et disposée sous lesdites électrodes,
ladite méthode comprenant en outre le chargement
de ladite viande a ladite position de chargement
(51) sur ladite surface, le déplacement de ladite sur-
face entre les électrodes (200), la mise en oeuvre
de I'étape de traitement de la viande, le passage de
la viande vers la position de déchargement (53), et
le déchargement de ladite viande a ladite position
de déchargement (53).

Procédé selon la revendication 7, caractérisé en
ce que le chargement est effectué a une position
supérieure (51) située en dehors du fluide non com-
pressible, et le déplacement vers la position du trai-
tement comprend un déplacement de la surface ré-
flechissant les ondes de choc (17) avec la viande
disposée dessus vers le bas essentiellement de fa-
¢on linéaire vers la position de traitement de la vian-
de.

Procédé selon la revendication 7, caractérisé en
ce que le chargement est effectué a une position
supérieure (51) hors du fluide non compressible et
le déplacement vers ladite position de traitement
comprend un déplacement de la surface réfléchis-
santles ondes de choc (17) avec la viande disposée
dessus vers le bas et horizontalement selon un che-
min circulaire.

Appareil pour traiter la viande par explosion
comprenant :

- unréservoir (300) pour retenir de I'eau, jusqu'a
un niveau de surface ;

- au moins deux électrodes (200) dans le réser-
voir (300) sous le niveau de surface, les deux
électrodes (200) présentant entre elles un es-
pace d'électrodes disjoint;

- une palette (10) pouvant étre placée dans une
position de traitement sous le niveau de surface
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pour maintenir la viande dessus ; et
- uncircuit de décharge pour faire passer une im-
pulsion d'électricité a travers I'espace disjoint;

dans lequel, lorsque le réservoir est rempli
avec de I'eau et que la viande est sur la palette (10),
l'impulsion d'électricité génére une impulsion de
choc dans I'eau et assujettit la viande a une onde
de choc.

Appareil selon la revendication 10, caractérisé en
ce qu'il comprend un systeme de convoyage pour
amener la viande a la position de traitement.

Appareil selon la revendication 10 ou 11, caracté-
risé en ce que le systéeme de convoyage comprend
une pluralité de palettes et des moyens pour dépla-
cer les palettes consécutivement vers la position de
traitement.

Appareil selon la revendication 11 ou 12, caracté-
risé par le fait qu'il comprend un carrousel pour
déplacer les palettes substantiellement dans un dé-
placement circulaire.
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